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Kitchen HQ Smokeless Indoor Electric Barbecue Grill

Kitchen HQ Smokeless Indoor Electric Barbecue Grill
User Manual

Model: Smokeless Indoor Electric Barbecue Grill

INTRODUCTION

Thank you for choosing the Kitchen HQ Smokeless Indoor Electric Barbecue Girill. This appliance is designed to
provide a convenient and smoke-free grilling experience indoors. With its advanced turbo smoking technology and
built-in fan, it minimizes cooking fumes, allowing you to enjoy grilled meals with less oil. This manual provides
essential information for the safe and efficient operation, maintenance, and troubleshooting of your grill.

IMPORTANT SAFETY INSTRUCTIONS

When using electrical appliances, basic safety precautions should always be followed, including the following:

o Read all instructions before operating the grill.

» Do not touch hot surfaces. Use handles or knobs.

o To protect against electrical shock, do not immerse cord, plugs, or the main unit in water or other liquid.

o Close supervision is necessary when any appliance is used by or near children.

o Unplug from outlet when not in use and before cleaning. Allow to cool before putting on or taking off parts.

« Do not operate any appliance with a damaged cord or plug, or after the appliance malfunctions or has been
damaged in any manner.

o The use of accessory attachments not recommended by the appliance manufacturer may cause injuries.
o Do not use outdoors.

o Do not let cord hang over edge of table or counter, or touch hot surfaces.

« Do not place on or near a hot gas or electric burner, or in a heated oven.

o Extreme caution must be used when moving an appliance containing hot oil or other hot liquids.

o Always attach plug to appliance first, then plug cord into the wall outlet. To disconnect, turn any control to "off",
then remove plug from wall outlet.

o Do not use appliance for other than intended use.
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Probuct COMPONENTS

Familiarize yourself with the parts of your Kitchen HQ Smokeless Indoor Electric Barbecue Giill:

Figure 1: The Kitchen HQ Smokeless Indoor Electric Barbecue Girill. This image shows the main unit in black, featuring the non-stick
grill plate, the base with integrated fan, and the side control panel.



Figure 2: Detail of the LED smart temperature control panel. This panel includes a power button, a fan button, and temperature
adjustment controls with settings from 200°F to 450°F.

Key Components:
o Grill Plate: Made of aluminum with a non-stick coating, designed with grooves to filter out excess grease.
Dimensions: 15" x 9".
o Base Unit: Houses the heating element and the built-in fan for smoke control.
o Drip Tray/Water Tray: Collects grease and helps in smoke reduction.
o Control Panel: Features LED smart temperature control with 6 settings (up to 450°F) and a fan button.
o Power Cord: For connecting the grill to an electrical outlet.

o Cleaning Brush: Included for maintenance.



Setup GUIDE

Before first use, ensure all packaging materials are removed. Wash the grill plate and drip tray with warm, soapy
water, then rinse and dry thoroughly. Wipe the base unit with a damp cloth.

1. Place the base unit on a stable, heat-resistant, and dry surface. Ensure there is adequate ventilation around
the unit.

2. Insert the drip tray into the designated slot in the base unit. Ensure it is properly seated.

3. Place the grill plate securely on top of the base unit, ensuring it aligns with the heating element.

4. Ensure the power cord is not tangled and is placed away from hot surfaces.

OPERATING INSTRUCTIONS

Pre-heating the Grill:

1. Plug the power cord into a standard electrical outlet.
2. Press the power button on the control panel to turn on the grill.

3. Press the fan button to activate the built-in smoke extraction fan. It is recommended to always use the fan
during operation.

4. Use the temperature controls (+/- buttons) to select your desired grilling temperature. The grill offers 6
temperature settings, up to 450°F. Allow the grill to pre-heat for 5-10 minutes until it reaches the set
temperature.

Grilling Food:

o Once pre-heated, carefully place food onto the grill plate. Avoid overcrowding the grill to ensure even cooking.
« The non-stick surface requires little to no oil, contributing to healthier cooking.
o Monitor food as it cooks. The grill plate's grooves will help drain excess grease into the drip tray.

« For best results and to achieve grill marks, avoid moving food too frequently.

After Grilling:

+ When finished cooking, press the power button to turn off the grill.
o Unplug the appliance from the wall outlet.

« Allow the grill to cool completely before attempting to clean or disassemble.

CLEANING AND MAINTENANCE

Regular cleaning ensures the longevity and optimal performance of your grill. Always ensure the grill is unplugged
and completely cool before cleaning.



o Detachable Design: The grill plate and drip tray are detachable for easy cleaning.

o Grill Plate & Drip Tray: These components are dishwasher safe. Alternatively, they can be washed by hand
with warm, soapy water and a non-abrasive sponge. Rinse thoroughly and dry completely before
reassembling.

« Base Unit: Wipe the exterior of the base unit with a soft, damp cloth. Do not immerse the base unit, power
cord, or plug in water or any other liquid.

+ Non-Stick Coating: To preserve the non-stick coating, avoid using metal utensils or abrasive cleaning pads.
The included cleaning brush can be used for stubborn residue.

« Fan Maintenance: Periodically check the fan area for any debris. Ensure it is clear for proper smoke
extraction.

TROUBLESHOOTING
If you encounter issues with your grill, refer to the following common problems and solutions:

Problem Possible Cause Solution

Not plugged in; power - . .

Grill does P ) 99 P Ensure the grill is securely plugged into a working outlet. Press the
outlet issue; power .

not turn on. power button firmly.
button not pressed.

Temperature not set;

Grill is not i Verify a temperature setting has been selected. Ensure the grill plate
) grill plate not properly ) )
heating up. is correctly placed on the base unit.
seated.
Excessive
K Fan not activated; drip Ensure the fan is turned on. Check if the drip tray needs to be emptied
smoke
duri tray empty or full; fatty or if it contains water (some models use water for smoke reduction).
urin
g. foods. Reduce the amount of fat on food.
operation.
Food sticks Insufficient pre-heating; ) )
. P ) g Allow the grill to pre-heat fully before adding food. Ensure proper
to the grill damaged non-stick ) ) ) ) .
, cleaning and avoid abrasive utensils to protect the non-stick surface.
plate. coating.
SPECIFICATIONS
Feature Detail
Brand Kitchen HQ

Model Name Smokeless Indoor Electric Barbecue Grill



Feature Detail

ASIN BOBN71Q8S7

UPC 704335053839

Color Black

Material Aluminum (Grill Plate)

Special Feature Electric, Smokeless, Non-Stick Finish
ltem Weight 12 Pounds

Temperature Settings 6 settings, up to 450°F

Included Components Cleaning Brush

WARRANTY AND SUPPORT

This Kitchen HQ Smokeless Indoor Electric Barbecue Girill is a Manufacturer Refurbished item and includes a

Year Refurbished Warranty. This warranty covers defects in materials and workmanship under normal use.

For warranty claims or technical support, please refer to the contact information provided at the point of purchase or
visit the Amazon Renewed support page for assistance with refurbished products.

For general inquiries or further assistance, you may also visit theAmazon Renewed Brand Page.


https://www.amazon.com/Amazon-Renewed/b/ref=bl_dp_s_web_12653393011?ie=UTF8&node=12653393011&field-lbr_brands_browse-bin=Amazon+Renewed
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